


SERVICE ON THE TABLE FOR EACH GUEST:
Half of soft-shell crab with pepper sauce and golden salted egg sauce, Singapore style
Phuc vu tai ban cho mdi du khach:
nGa con cua |6t xao x8t &t & x&t hoang kim kiéu Singapore

Appetizer & Salad

- Khai vi & Sa lat -

SALMON CARPACCIO AND ARUGULA SALAD AND PONZU SAUCE

Sa lét cé héi Carpaccio

TRADITIONAL CAESAR SALAD

Sa lat hoang dé Caesar

CAPRESE SALAD OF HEIRLOOM TOMATOES AND MOZZARELLA CHEESE

Sa lat Caprese v&i ca chua & phd mai Mozzarello

Soups
- Sup -
SEA MOSS SEAFOOD SOUP
Sup hdi sén téc tién

ROASTED PORCINI MUSHROOM SOUP, GARLIC BREAD

Sup kem nam dung kem banh mi téi

SELECTION OF DAILY BREAD (FOCACCIA, CIABATTA, GRISSINI )
& 2 KINDS OF BUTTER, TOMATO DIPPING

Banh mi focaccia, ciabatta, grissini cung 2 loai ba nha lam, x&t ca chua ty chon

Ocean-steamed seafood & sautéed seafood

- Hai San Hap & Xao -

STEAMED CLAMS WITH LEMONGRASS
Ngao hdp sé



STEAMED RIVER SNAILS WITH BEER
Oc mit hap bia

BABY OCTOPUS WITH GUAVA LEAVES & SOUR BROTH

Ru&c chan dai ndu chua véi I 6i

SAUTEED FLOWER CLAM WITH SALTED EGG YOLK
Oc huong x8t fring mudi

From The Land

- Tu dat lien -

ROASTED US BEEF SIRLOIN WITH BLACK PEPPER CORN SAUCE,
SERVED WITH ROASTED POTATOES
Bo nudng xét tidu vai khoai tay bé lo

MARINATED BEEF RIBS
Sudn bo udp xi dau Nhat

FRIED CHICKEN WING WITH FISH SAUCE AND GARLIC

Cdnh ga chién mém tdi

SPICY CARIBBEAN SAUSAGE
Xuc xich cay Caribbean

BAKED BREAD WITH CHEESE
Banh mi nuéng phd mai

From The Ocean

~ TU bién siu -
GRILLED SEAFOOD PLATTER | KHAY HAI SAN NUONG TONG HOP

BAY’S GEO DUCK
Tu hai vinh nudng

GRILLED BAY OYSTER WITH SPRING ONION OR BAKED OYSTER THERMIDOR

Hau vinh nudng ma hanh hodc Hau bd 16 phé mai

GRILLED PRAWNS
Tém bién nudng



MARINATED SPICY CALAMARI SKEWERS
Muc uép cay nudng

QUEEN SCALLOP WITH GARLIC BUTTER
So diép nudng bo 1

SWEET CORN, LIME
Ngé ngot, chanh

3 KINDS OF SIGNATURE SEAFOOD SAUCE

3 loai x8t dung kém hdi sén

Pizza Station

- Quay Pizza -

FRUITTI DE MARE

Pizza hdi sdn

MARGHERITA PIZZA

Pizza phé mai ca chua

[talian Home - Make Pasta Station

- Quay my Y tuci Pac Biét -

FETTUCINI, SPAGHETTI, FUSILLI

BOLOGNESE
Xét thit bo bam

NAPOLI

X6t ca chua

SEAFOOD TOMATO

X&t hdi sén ca chua

ALLA CARBONARA
X&tkem & thit heo xdng khoi



Desserts

- Trang miéng -

ITALIAN TIRAMISU

Banh kem vi ca phé

PISTACHIO & LEMON ENTREMET CAKE
Banh chanh véi hat dé cudsi

GELATO
Qudy kem Y

SEASONAL FRUIT

Trdi céy tuci theo mua

Live Dish

- Mon trinh dién -

FRIED BANANAS FLAMBE WITH COCONUT ICE CREAM
Bdnh chudi dét rucu véi kem dua
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